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As  an  emergency  mec^sure ,  USEA  has  design 
nated  all  or  parts  of  14  additional 
eastern  States  as  su^ar  deficit  areas. 
This  means  that  'oeet  sugar  processors 
may  now  ship  their  product  into  these 
states  and  receive  rein"bursement  from 
CCC  for  excess  transportation  costs  which 
are  incurred. 

At  the  present  tine  ahout  138,000  tons 
of  raw  sugar  are  alDoard  vessels  in  the 
hartors  of  the  Hast  awaiting  unloading, 
refining  and  distrioution.     In  addition, 
13,000  tons  of  refilled  sugar  are  ahoaxd 
other  vessels. 

As  a  result  the  "beet  sugar  of  the  Uest 
is  traveling  Jr.st  to  help  relieve  the 
serious  consumer  shortage,    'nHiile  the 
amount  "being  shipped  will  not  "be  enough 
to  make  up  tho  deficit,  at  least  it  will 
help  take  care  of  the  most  essential 
needs, 
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BJS'T  BUYS  OF  Trlii)  \UJL 

Vegeta"blGS— Potatoes,  onions  winter 

squash,  colory,  cauliflower, 
pumpkins 

Fruit  Ap-plcs,  fokay  and  Emperor 

,  grapcfr'>iit 
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SITY  IIOKJ  ilAT  lIOIi:!  POTA'T'OJS 


This  yep.r  wc  have  an  all-time  high 
production  of  Irish  potatoes.    In  fact 
there  is  an  estimated  55  million 
iDUshels  of  late  potatoes  in  excess  of 
normal  consumer  demands.  Figuring 
this  do'.n.  to  family  size,  the  U.S. 
Department  of  Agricult-are  estimates 
that  each  fainily  in  the  United  States 
must  increase  its  potato  consumption 
"by  one-and  one-half  "bushels  in  the 
next  six  months,  or  approximately  15 
pounds  extra  per  family  each  month, 

The  campaign  to  "buy  more  and  eat  more 
potatoes  will  reach  its  peak  ITovemhor 
7  to  16  inasmuch  as  large  quantities 
of  T)otatGOS  will  hit  the  retail  market 
during  the  first  half  of  the  month,. 
And,  USDA  is  asking  that  everyone 
cooperate  in  this  drive  ••  producers, 
distri"butcrs,  retailers,  press  and 
radio,  homer.iakers  and  restaurants. 

Potatoes  arc  nutritious  as  they  contain 
Vitamin  C  and  some  of  the  3  complex, 
iron  and  other  important  minerals,  and 
starch,    V/ha.t '  s  mere,  they  arenH 
fattening  ..  the  gravy  and  "butter  do 
that.    Potatoes  are  delicious  ..  and 
there's  no  iDetter  proof  of  that  than 


gra.pe  i 


eating  them  "balced,  fried,  scalloped, 
creamed  or  "boiled.  And  in  addition, 
they  are  relatively  inexpensive, 

itr.«m{}  tPARTME  AGKI C  U  LT  U  R  E 

Marketing  Aomiiiistrat ion,  831  Market  Street 
^y;:n  609,  Son  Francisco  3,  California 
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IMPOPn?  CCITTSOLS 

On  OctolDar  23,  nine  additional  food  com- 
moditios  woro  romcvod  from  import  con- 
trol "by  USDA  leaving  only  60  still  imdor 
control,    ThosG  that  rctirod  from  tho 
list  vjoro  peppor,  nut  mo  g,  maco  argols, 
tartaric  acid,  gaano,  olivo  oil,  cdililG 
and  inedililG  ouricory  oil,  and  our i cur y 
nuts  and  komols» 

In  addition,  USDA  announced  that  it  will 
grant  more  frooly  inport  licenses  for 
in-transit  sliipnonts  of  11  commodities 
through  the  U.S»  to  foreign  destinations. 
These  are  dried  iDoans,  dried  chickpeas 
and  garbanzos,  lentils,  dried,  ripe  and 
split  peas,  all  types  and  grades  of  rice; 
neat,  tea,  cocoa  "be ens  or  cacao  beans, 
cocoa  (cacao)  "butter,  unsweetened  cocoa, 
and  all  types  cf  oil  cake  and  oil  cake 
meal. 

The  International  Emergency  Pood  Council 
recommends  allocation  of  exportable  sur- 
pluses of  com:.ioditios  in  short  world 
supply  to  areas  having  the  most  urgent 
food  requirements.    Import  controls  v/ill 
"be  reviewed  "by  USHA.  as  v/orld  supply  pic- 
ture on  other  corxicdities  improve  and 
changes  will  be  made  in  line  with  the 
findings  cf  the  IUFG. 

SUPPLY  DOJIS17»2  HQpAl  iLHD 

"IVhen  IHPG  announced  the  total  alloca- 
tion of  fats,  oils  and  oil-'bearing 
materials  for  this  year,  they  also  em- 
phasized the  world-v;ide  shorage  of  these 
items.    The  i;nport  requirements  submit- 
ted to  the  Council  for  1946  totaled 
over  4,6  million  long  tons  in  terms  of 
oil,     Sup>plies  available  to  meet  these 
requirements,  however,  total  less  than 
2,5  million  long  tens. 


OAMEL  ClTrSJS  JUIC3  Oil  PLSL.TIPUL 
LIST 

There's  plenty  of  canned  citrus  juice 
those  days  and  that's  good  news  as  the 
now  crop  of  grapefruit  is  just  starting 
to  arrive  and  oranges  are  not  only 
high  in  price  "but  also  in  between  sea- 
son with  the  last  of  Yalencias  in  the 
market  and  the  iMavels  not  expected 
until  around  the  end  of  this  month. 

On  tho  other  hand  tho  pack  of  citrus 
fruit  and  juice  is  far  above  the  pre- 
war.   Prom  1937-41,  the  pack  amount od 
to  an  average  of  21  million  cases  a 
year  vrhile  in  1946  indicated  production 
will  run  to  65  million  cases,.  This 
is  based  on  ITo,  2  cans  with  24  cans 
to  a  case, 

V/hon  citrus  juice  is  canned,  the  fruit 
first  gees  through  a  heating  tank 
v.'here  tho  peel  is  softened  and  the 
amcont  of  oil  in  tho  skin  is  reduced 
also.    Then  it  goes  through  a  machine 
that"  cuts  the  f  rait  in  half  ajid  sc[ueezos 
out  tho  juice  by  pressure.    Prom  there 
the  juice  goes  through  a  finisher  to 
remove  the  seeds  and  extra  pulp.  Then 
it  hcs  to  be  deaerated       in  other 
words  the  air  is  taken  out  so  that  it 
will  keep  bettor.    Following  this  pro- 
cess, the  juice  goes  through  flash 
pastcijrizat ion  where  it  is  heated 
quickly  to  a  high  temperature  but  it 
isnH  held  there  long  enough  to  get  a 
cooked  taste.    Prom  the  pasteurizers 
it  goes  by  pipes  to  the  cans,  ajid  after 
sealing,  the  finished  product  is 
spjraycd  with  cold  water. 

There  is  one  part  of  the  canning  pro- 
cess that  is  of  special  interest  to  the 
homcnrk:er  -  do  aeration.    As  a  result 
of  this,  the  crimed  juice  doesn't  have 
quite  the  flavor  of  the  fresh,  but  vrc 
can  improve  the  taste  by  putting  back  , 
some  of  the  a.ir.    It  only  takes  a  minute 
to  pour  the  juice  back  and  forth  from 
one  glass  to  another  .,  and  the  improver 
ment  in  flavor  will  be  vrall  worth  it. 
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TH3  PPESSxTT  PICTUHE 

In  line  with  President  Truman's  an- 
nounced policy  of  accelerated  decontrol 
of  prices,  and  acconpanying  general  rc- 
lajcation  of  wajtine  governinont  regula- 
tions and  restrictions,  a  largo  nunlDcr 
of  food  orders  have  "been  revoked  recently 
"by  US  DA,    Thore  were  nany  terininations 
covering  a  "broad  range  of  commodities 
and  functions. 

Among  these  v/as  WS'O  1  which  dealt  with 
the  naJLUfactuTG  and  distri'but ion  of 
"bakery  products.    This  order  was  noces- 
sajry  in  order  to  insure  the  efficient 
use  of  r.ill^,  sugar  and  shortening  in 
"bakery  x^j-'oduct s,  to  prevent  waste  of 
those  saj-io  it  ens,  and  also  to  prevent 
uneconomical  practices  in  the  manufac- 
ture ajid  distril)ution  of  "brJcory  products. 
Bakers  wore  not  permitted  to  nolzo  or 
sell  any  variety  of  iDroad  or  rolls  that 
weighed  more  than  90  percent  of  what 
they  produced  on  March  15,  1946,  The 
making  of  r.ore  than  20  varieties  of 
bread  and  12  varieties  of  rolls  v/eekly 
wa.s  prohl'oited.    Bailors  or  distri"butors 
were  prohi'Dited  from  selling  "bakery 
goods  on  consignment;  nrking  refunds; 
giving  credits,  or  discounts;  or  accept- 
ing returns  of  "bak:ory  products.    And  in 
addition,  the  order  required  the  enrich- 
ment of  vjhitc  "bread  ajid  rolls.    It  is 
expected  that  this  provision  will  "be 
continued  on  a.  volunta.ry  "basis. 

Other  food  T3rcducts  that  have  "been 
aiTected  "by  the  revocation  of  \/ar  Food 
Orders  v/ore  "black  and  white  pepper  an.d 
nutmeg,  tea,  caamed  and  processed  fru.its 
and  vegeta.hles,  cocoa  "beans  and  cocoa, 
honey,  evaporated  and  dried  skim  milk, 
and  imported  fish.    Some  had  to  do  v/ith 
the  cpiicellaticn  of  set-asides,  others 
pertained  to  dist ri"but  j  on,  while  in 
the  case  of  honey  the  order  concerned 
the  use  of  honey  in  manufacturing  other 
food  products 


Since  the  "beginning  of  the  v/ax  more 
than  170  War  Food  Orders  have  he en 
issued,  "but  that  num"ber  has  "been  cut 
to  24  as  of  ITovember  1.    During  the 
v/a.r,  emergency  measures  v/erc  necessary 
to  insure  equita"ble  distri'but  ion  of 
scarce  commodities,  to  conserve  food, 
and  to  fulfill  military  and  export  re- 
quirements. 

Briefly,  here  are  some  of  the  orders 
that  remain  in  force.    One  of  the  most 
iD.portrn.t  concerns  ra^w  sugar.  This 
est a<"blishes  an  allotment  system  so 
that  the  distrihution  of  refiners  is 
equita.Dle»    And  of  course,  there  is 
ajiother  order  that  dclega.tos  authority 
to  OPA  for  the  rationing  of  sugar. 

The  production  of  most  edi"ble  mola.sses 
is  limited*    In  f a.ct ,  only  recently 
more  stringent  controls  were  placed  on 
sugarcane  diverted  to  the  production 
of  this  item.    This  order  is  expected 
to  recover  ahcut  100  thousand  tons 
more  sugar  from  this  yearns  crop. 

Some  of  the  grain  orders  tha.t  are  still 
left  on  the  books  concern  rice  sot- 
asides,  the  use  of  malt  in  malt  bever- 
ages, the  use  of  grain  in  distilled 
products  Paid  limitations  on  the  dis- 
tribution of  wheat  rn-d  flour. 

In  aaiition  we  still  have  regiilations 
on  dairy  products;  a  butter  set-aside  ^ 
to  supply  v/ar  agencies;  cai  order  pro- 
viding for  fair  distribution  of  fluid 
milk  and  creaxi,  a  regulation  limiting 
the  amount  of  butter  fat  content  in 
cream  to  19  percent,  and  a  cheddox 
cheese  set-aside. 

Others  rema.ining  concern  dried  fruits, 
canned  fish  set-aside,  regulations  on 
shipping  walnuts,  raid  restrictions  on 
the  purchase,  sale  and  use  of  pean-uts. 
Also,  one  order  that  prohibits  the 
inporta.tion  of  certain  foods  into  this 
country  except  from  Canada,  Mexico, 
Guatemala,  ill  Salvador  and  U.S.  posses- 
sions. 


SquASH  THICKS 

^^t^at  luckl    V/inter  squash  is  oacii  on  the 
stands  a^'ain       in  good  s\ipx:ly  and  roa- 
sona'olG  in  price,    Thoro  is  tho  hard 
shollod,  d.':'.rk  groon  rlulDljard,  tho  long 
orango-yollov/  Spnaria,  or  the  snail  dark 
groon  Dc^Liish  or  Acorn  squash.  And 
puxipl^ins  arc  also  a  nGr.-i"bGr  of  tloo  fanily, 
Thoso  cm  DC  stcaaed,  "baked  or  "bcilGd 
or  given  foxicy  tririiiings. 

Suppose  v/o  start  with  HulD'brjrd  squash, 
PrcbalDl^"  tho  liGst'  way  to  "broak  this 
variety  is  to  drop  it  f ron  a  height  of 
three  to  four  foot  onto  a  piece  of  heavy 
wrapping  papx^r  or  soveraJL  layers  of  news- 
paper.   After  this  rough  troatncnt  you 
can  start  the  snail  pieces  through  their 
paces,    Havo  you  ever  nade  squash  chips? 
For  this  slice  the  souash  alDout  an  eiglith 
of  aji  inch  thick,  peel,  ajid  cut  into  two 
inch  lengths,    Fry  a  snail  anovmt  a.t  a 
tine  in  "bacon  or  other  neat  drippings. 
Sprinkle  v/ith  salt  and  also  sugar,  Talies 
tine,  "but  it's  worth  it, 

Then  v;e  cone  to  Banrn.a  squash.    The  skin 
is  fairly  ha,rd  "but  if  you  cut  the  squash 
in  serving  size,  it  can.  "be  cut  off  with  a 
sharp  paring  Iinifo,    Here's  a.  new  idea 
for  this  t^'-pe  too.    Con"bine  equal  parts 
of  nashed  cooked  squa.sh  and  nashed  pota- 
toes,  add  sone  nilk,  "butter  or  fortified 
nargarine,  an  ogg,  parsley,  grated  cheese, 
the  usual  saJt  and  pepper,  and  the  usua-1 
touch  of  nut  nog,    BaJ.o  for  an.  hour  in  a 
noderate  even  for  sonothing  very  differont, 

Danish  squa.sh,  soneti;.-cs  aJLso  called 
Ta"ble  Queen,  is  very  versatile  also, 
St  can  the  halves  until  the  neat  is  tender 
,.  it  wonH  take  long,    Ptonove  the  pulp 
carefully,  na.sh,  conlDine  with  crushed 
pineapple,  and  tuck  in  a.  hot  oven  to 
heat  tljTGugh, 


.  IGSSASCH  AUr  MAHKSTIilG  ACT 

Secrotary  of  Agriculture  Anderson 
recently  announced  the  appointnent  of 
an  11  nan  ^^aticnal  Advisory  CoLinittoc 
provided  for  in  the  recently  ona.cted 
HesGarch  and  Marketing  Act  of  1946, 
Congress  passed  the  lcgisla,tion  just 
l:ef ore  adjoumnent  and"  v/liile  ■'funds 
havG  "been  authorized,  none  has  yet 
iDoen  appropriated,    Tho  Connittee  has 
TDcon  nanod  in  preparation  for  cajrrj'-ing 
out  an  expanded  prograjn  of  a^'ri cultural 
research  and  narkoting  services. 

The  principal  o"bjective  of  the  Act  is 
to  assure  a^-gri culture  a.  position  in 
research  ec[ual  to  that  of  industry. 
Special  cnplia.sis  is  given  to  the  dcvcl- 
opnent  of  nev/  uses  for  agric-altural 
products,  the  expansion  of  present 
uses,  and  the  inprovenent  of  narkoting 
fa.cilities  and  services  to  pronote 
a  sound,  efficient,  privately-operated 
distriliution  systen,    Anong  tho  fields 
of  research  naned  axe  new  end  inprovcd 
nothods  of  production,  na.rketing, 
processing,  distrilDution  and  the 
utilization  of  plant  and  aninaJ. 
corii:iodit ies  fron  the  original  producer 
through  to  the  ultina.te  cons-oner; 
huricn  nutrition;  and  the  dcvclopnent 
and  inprcvonont  of  the  rural  hono  and 
rural  life, 
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ITSXT  Y3AR*S  G-ABTBiT 


riRST  AID  POU  AILIxTG  BUDGETS 

The  family  "budget  is  looking  a  little 
sad  these  days,    'with  prices  advancing 
on  every  side  giving  this  same  oudget 
TdIows  to  the  right  and  left,  every  home- 
malier  is  looking  for  any  relatively  in- 
expensive item,    We  have  one  today  — 
potatoes  I 

^'Jhen  you  come  right  down  to  it ,  v/hat 
other  food  gives  you  so  much  for  so 
little?    Hidden  under  that  l)ro\m  skin 
are  vitamins,  minerals  and  good  energy 
value.    Perhaps  this  vegetable  has  "been 
such  a  staple  item  in  our  diets  for  so 
long  that  we  don't  properly  appreciate 
its  qualities.    The  potato  is  just  taken 
for  granted  iDy  many  families;  potatoes 
and  gravy  are  considered  as  one,  much 
the  sane  as  bread  and  "butter,  French 
fries  and  steak  are  "boon  companions 
while  sandwiches  and  potato  chips  are 
usually  classified  together. 

So  here  v;e  have  an  excellent  food  — 
not  so  colorful  as  some,  nowhere  near  as 
expensive  as  others.    In  fact,  the  price 
is  so  lov;  in  comparison  v;ith  most  of  the 
other  items  in  the  diet  that  homemakers 
are  neglecting  a  "good  thing"  if  they 
don't  stock  up  and  serve  potatoes  at 
every  meal  of  the  day, 

U.S.  DEPARTMENT  OF  AGRICULTURE 

Information  Service,  Production  and  Marketing  Administration,  821  llarket 
Street,  iloom  609,  San  Prancisco  3,  California 


The  director  of  the  ilational  Garden 
Program,  Paul  C,  Stark,  has  called  a 
conference  for  Decem"ber  5  and  6»  At 
this  meeting,  the  general  theme  will 
"be  "Gardens  for  Pood,  Health  and  Good 
Living."    Garden  and  horticultural 
leaders  throughout  the  country  have 
been  invited  to  come  to  Washington 
D.C,  for  the  two  day  sessions* 

The  su"bjects  under  discussion  will  "be, 
of  course,  1947' s  home  garden  plans 
as  well  as  the  more  general  outlook 
for  a  long  time  progr-am»    In  addition 
to  a  program  of  talks  on  the  domestic 
and  world  food  situations,  it  is 
planned  to  hold  panel  discussions  on 
major  garden  and  horticultural  pro"blems. 

In  these  days  of  high  prices,  that  home 
garden  is  a  definite  asset,    A  row  of 
carrots,  a  fev;  tomato  plants,  a  hill 
or  so  of  squash,  to  say  nothing  of  a 
few  "bright  radishes  and  pungent  onions, 
will  help  that  "budget.    It  may  take 
some  muscle  to  prepare  the  grovrnd  and 
keep  out  the  weeds,  "but  it  v/ill  mean 
more  money  in  your  pocket. 
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?AG3  2 


A  SOAP  STORY 

HeniGmTDer  those  days  when  we  dumped  the 
soap  flalces,  powder  or  chipped  bar 
soap  into  the  washing  machine  without 
a  second  thought?    Nowadays  the  home- 
maker  cpjrefully  measures  out  the  amount 
of  soap  used  so  that  there  won't  "be 
any  v/aste»    A  "box  of  soap  chips  or  a 
bar  of  laundry  soap  is  rated  as  a  "find" 
those  days  .•  and  it  won't  "be  surprising 
to  find  a  "box  or  so  hanging  from  th© 
Christmas  tree  this  year. 

Perhaps  5'"ou  have  wondered,  in  view  of 
the  present  scarcity,  just  where  the 
soap  manufacturers  obtained  the  fats 
and  oils  to  make  their  products  before 
the  v/ar.    If  so 5  here  are  sor.io  figures 
for  youa    Approximately  50  to  70  percent 
of  the  total  was  inedible  tallow  and 
grease,  25  percent  coconut  oil,  and 
from  5  to  15  po.ccont  other  oils  and  fats. 
One  caji  see  from  that,  that  slaughter 
of  cc-ttloc.  hogs    etc.,  provides  the 
major  source  as  1  allow  and  grease  are 
inipo  r t  ant  b y  -pr  o  c.  uct  s ,    And ,  t  ho  re  '  s 
no  reason  to  dv/^ll  on  the  fact  that  in 
recent  months  slaughter  was  way  down* 
l'/ha,t '  s  more  there  has  been  such  a  demand 
for  meat  since  the  waj:  began  that  every 
typo  of  me  at --cub,  both  fat  and  lean, 
has  been  absoibjd,  with  the  result  that 
the  amount  of  fat  ordinarily  trimmed 
off  has  been  lowered  apx)reciably, 

^iHien  v/e  come  to  the  coconut  oil  situation, 
str.tistics  again  tell  us  that  copra  im- 
ports from  the  Philippines  have  increased 
rapidly  since  V-J  Day  but  are  not  yet 
up  to  prewar  days.    The  shipx^ing  strike,, 
limited  storage  facilities  and  internal 
domestic  transportation  shortage  have 
further  complicated  the  serious  situa- 
tion. 


All  isn't  rosy  on  the  glycerin  side  of 
the  picture  either.    This  item  is  a 
by-product  of  soap  manufacture  —  very 
little  soap  equals  very  little  glyce- 
rin!   And  perhaps  you  didiiH  realize 
that  many  cosmetics  as  well  as  other 
items  used  in  the  home  such  as  celo*- 
phane,  alkyd  rosins  for  lacquers, 
varnishes  and  paints  require  glycerin. 

We  need  soap  for  our  washing  machines 
and  you'll  agree  we  must  have  cosmetics 
too.    So,  it's  up  to  us  to  help  by 
saving  our  kitchen  fats,    3very  pound 
of  salvaged  fat  we  add  to  the  total 
of  inedible  fats  used  for  soap  making 
will  help.    We'll  have  even  less  soap 

and  certain  cosmetics       if  we  don't 
continue  to  fill  up  those  tin  cans 
with  meat  drippings. 

— o** 

SHOHT  SUPPXY  LIST 

The  Price  Control  Extension  Act  re- 
quires that  on  tho  first  of  every 
month  tho  Secretary  of  Agriculture 
must  certify  what  agricultural  commodi- 
ties are  in  short  supv)ly.  Consequently 
Acting  Secretary  Dodd  ?r-nounced  that 
buckwheat  flour,  fresh  oranges,  canned 
vegetables  (including  vegetable  prod- 
ucts and  juices),  cured  fish,  and 
fresh  and  frozen  ilorth  Atlantic  sea 
herring  and  alev;ives  vrcre  now  off  the 
Short  supply  list  as  of  iTovembcr  1, 
and  no  nevr  commodities  were  added. 

Tliere  are  forty  items  still  left  on 
the  scarce  supply  list  as  of  the  first 
of  this  month,  but  very  fcv/  of  these 
remain  under  price  control.  Only 
sugar  and  sugar  solutions  (including 
syrup  and  molasses),  corn  sugar  and 
com  syrup,  and  rough  and  finished 
rice  are  still  subject  to  maximum 
prices  as  of  ilovember  1. 
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A  BLUSPKIHT  POR        POOD  ^  BAT 


From  tine  to  timo  wo  talk  about  produc- 
tion gorJLs  for  diffGront  crops.    The  so 
directly  concern  the  food  we  eat  and 
the  food  \iQ  servo  on  our  tabliis..  A 
production  goal  is  nothing  more  or  less 
than  a  guide  for  production  just  as  a 
"bluciorint  is  a  pattern  for  "building. 
Such  goals  help  to  maintain  a  balance 
between  our  old  friends  — ~  supply  and 
demand. 

Back  in  1941,  in  order  to  make  the 
most  effective  use  of  the  nation* s  prod- 
uction resources,  this  program  was 
staxted»    According  to  Robert  H.  Shields, 
Administrator  of  the  Production  and 
Marketing  Administration,  "A  review  of 
accompli sliments  during  the  5  years  tho 
program  has  been  in  operation  shows 
achievements  far  in  excess  of  expecta- 
tions," 

As  v/e  laiow,  during  the  war,  food  produced 
on  the  farms  of  this  country  was  of 
critical  and  decisive  importance.    As  a 
weapon  of  war,  food  ranked  with  ships, 
planes,  tanks  and  guns  dji^l  the  farmers 
responded  with  an  over-»all  food  production 
thojt  rose  to  more  than  ono-thipd  above 
the  prewar  average^    But,  tho  end  of  tho 
war  didnH  see  the  end  of  the  need  for 
food^    ¥o  are  well  acc[uaintod  with  tho 
efforts  of  this  country  to  feed  others 
less  fortunate.    And,  while  production 
is  upi  in  war-devasted  areas,  the  over- 
all pictrj:e  is  still  not  good.  Again 
quoting  Mr*  Shields,  "This  means  another 
year  (1947)  of  intensive  cropping  and 
delay  in  the  reconversion  to  a  peacetime 
pattern  of  production,  and  restoring  a 
bettor  balajice  between  soil  depleting 
and  soil  conserving  crops," 


As  a  consequence,  USDA  has  announced 
production  goals,  or  guides,  that  will 
help  attain  the  pattern  desired, 
Bvery  homemaker  is  familiar  v/ith  the 
sugar  shortage  .,  BIA  has  set  the  goal 
for  sugar  beets  at  115  percent  of  tho 
1946  acreage  and  increased  the  goal 
on  sugar  cane  to  109  percent  of  this 
year.    Rye  is  a  below  avcragx)  crop  this 
year,  so  the  1947  goal  is  indicated  at 
134  percent  of  the  1946  acreage, and 
with  good  growing  conditions  that  will 
mean  more  of  this  grain  for  livestock 
feeding  to  say  nothing  of  rye  bread. 
Awhile  back  we  told  you  that  the  goal 
for  flaxseed  had  been  upi^ed  consider- 
ably.   This  is  needed  to  take  care 
of  tho  prospective  heavy  industrial 
demand  for  linseed  oil. 

On  tlie  other  side  of  the  picture,  USDA 
figures  that  we  need  less  acreage  of 
some  crops.    As  you  have  road,  we  have 
an  over-production  of  potatoes  this 
year  and  as  we  can't  afford  to  let 
any  good,  nutritious,  and  relatively 
inexpensive  food  go  to  waste,  everyone 
has  been  asked  to  buy-more  and  oat 
more  potatoes  for  the  next  six  months, 
Hext  year,  though,  wo  hope  not  to  havo 
this  problem  as  the  goal  has  been  sot 
at  approximately  95  percent  of  this 
yearns  acreage.    Dried  edible  poa 
production  is  also  taking  a  cut, 
Dujring  the  war  wo  needed  a  good  supply 
of  this  item  for  overseas  shipment 
because  of  the  high  food  value  of  this 
easily  shipped  food,  but  that  require- 
ment has  dropped  now.    As  a  result, 
acreage  goals  have  been  set  at  93  per- 
cent of  tho  1946  crop^ 

It  might  all  be  summed  up  as  a  blue- 
print for  the  food  we  eat»  Changing 
conditions  bring  different-  requirements 
Ten  yea.rs  ago  we  all  v/antcd  certain 
features  in  the  homes  wo  bou-ght  or 
rented;  today  our  domojids  are  different 
Likewise  our  blueprint  for  eating  has 
changed, 
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iTCrmiTIOIT  HI  ACT'IOiJ 

TliG  unit-Gd  States  Departnont  of  Agri- 
cult  iu-g  DolievGS  that  a  v;ell— DalaiiCGd 
supply  01  food  in  tho  country  leads  to 
v/g11  balcT-CGd  neals  on  tho  table.  A 
lop— sidod  food  supply  will  novGr  protoct 
tiiG  na,tion  nutritionally.    HowGvor,  not 
only  do  v/G  IiavG  to  pro  due  g  plonty  of 
tho  right  foods,  "but  wg  also  sho'ald 
distribute  this  supply  to  all  IgvgIs 
of  tho  propulation.    And  pooplo  must 
loarn  how  to  plan  noals  wisol^'  so  as 
to  include  all  the  nocGssrxy  food 
Glononts  in  their  dally  diet, 

For  no  re  than  50  years,  USHA  has  carried 
on  research  in  nutrition.     It  hasn't 
stopiped  there  either.    The  people  of 
this  covQitry  have  been  kept  up^-to— date 
on  the  latest  knowledge  on  tho  subject. 
In  a(^dition,  tho  Do  part  no  nt  has  put  the 
knov/lcdge  gained  in  tho  research  labor- 
atories to  work  actively  througli  vrxious 
progrcxig. 

The  Sdiocl  Lunch  Pro  gran  whereby  the 
PodorrJ-  C-ovGrnnont  tiirough  tho  Depart- 
nent  of  Agriculture  grants  fin?ncir2 
aid  to  the  States  to  ndzo  possible  a 
nutritious  neal  for  each  school  child 
is  one  exanplc,    ik)bGrt        Shields,  HIA 
Adninistrator  said  a,t  the  recent  Agri- 
cultural Outlook  Conference,  "iJvery  day 
in  a  child's  life  is  inportant  in  terns 
of  grovth-,    Svery  nissod  or  inadequate 
nea.l  noans  tha.t  poorer  body  structure 
is  fomod." 


Tho  six  thousand  connunity  canning 
centers  which  were  osta.blishcd  largely 
through  the  efforts  of  USBA  noke  a 
great  contribution  to  the  nutritional 
v;ell-being  of  the  Anericcji  hone. 

The  Industrial  Feeding  Pro gran  helped 
to  bring  good  nutrition  to  the  nillions 
of  workers  in  plajits  and  fa.ctorios 
during  tho  \rax»     It  is  Just  as  inport- 
ant in  poacG  if  tho  health  an.d  effi- 
ciency of  workers  are  to  bo  nainta.ined» 

The  national  iTutrition  Progrrn,  started 
during  the  war,  was  designed  to  extend 
the  laiowledge  and  practice  of  good 
nutrition  by  "providing  the  nacliinery 
through  which  all  agencies  in  the  field 
of  nutrition  can  bring  their  education** 
al  and  other  resources  in  line  with  a 
connon  objective.'^ 

And  in  tho  Abundant  Poods  Marketing 
Progran,  the  cons-oner  is  told  aJbcut 
foods  in  heavy  supply,    '/'e  have  an. 
exanple  today.    Potatoes  are  plentiful, 
they  are  nutritious  and  relatively  in- 
expensive.   The  canpaig'n  to  eat  nore 
potatoes  is  just  another  cxaxiple  of 
nutritiou  in  act  ion I 

M  EGG  A  DAY 

Per  the  pa^t  three  yeaJ-s,  here  in  tho 
United  States  v/e  have  eaten  an.  average 
of  one  egg  per  person  per  da.y.  This 
represents  an  increase  of  10  percent 
over  the  nunber  consuned  twenty  yeajrs 
ago.    V/liat's  nore,  this  axiount  is 
pretty  evenly  distributed  over  each 
qua^-tor  of  the  year  nade  possible  by 
greatly  increased  egg  production  in 
the  last  quarter  of  the  yooXm 


Tho  Direct  Distribution  Progran  is 
anothc-r,    Horo  USDA  buys  fresh  fruits 
and  vegeta.bles  as  part  of  its  price 
support  plan  and  distributes  then  to 
schools,  institutions  or  welfare  organ.- 
iza.tions.    The  recipients  gadn  nutri»- 
tionally,  and    the  faxner  disposes  of 
whavt  otherwise  night  be  a  burdens  one 
surplus • 


A  Service  '  - 

For -Pood  Editors  of  Western  Dailies 


Sah  Francisco,'  Cal^i^'orAa 
ITovember  15,  1946  "1. 


The  latest  crop  report  of  USDA*s  Bureau^ 
of  Agricultural  Jconoinics  gives  us  a 
clue  as  to  what  foods  v/e  can  look  for- 
-ward  to  including  in  our  menus  during  ' 
•-'the  months  to  come.    If  a  food  is 
-'listed  under  record  or  near  ire  cord  pro- 
duction-there  should  "be  plefity  av^ilaljle 
and*  such  foods  shbuld  "be  included  In 
»dur'-meal  xDlans  often;  "For  instance, 
th© 'iTovenljef  cro'p  repirt  states  that  we 
have  re.cord- -crops  of  corn,  wheat,  po- 
tatoes, peachesi'  'jiiearg,  plums  and  truck 
crops  and  near-record  crops  of  oats, 
rice,  soyljeans,  peanuts,  grapes,  cher*- 
ries' abd  sugar  iDeets,  '  ' 

We  must  remember,  however,  that  we 
still  musf'ship' wheat ,■•  corn,  oats  and 
rice.    Eiee  is  parti'i;ulaxly  in  demand  in 
the  Pacific  area,'  so  much  so  that  price 
control  siill  remains  on  this  item. 
And  when  we;"' consider  the  fact  that  soy- 
beans are  iii  the  near-record  class, 
that  doesn't  mean  that  we  will  have 
more  oil  as  the  cotton  crop  Is  way' 
down  ^hi-s  year'  making*  oil  crops  aS„  a 
•  group  very -low.       '  > 


As  far.  as  the  near  record' crop" q>f\ .  , 
sugar  beets  is  concerned, . don* t, forget 
^ that  they  won't  be  converted  into 
isligar  uiitil  late  this  year  and > won H 
reach  the!  market,  and  your  table.,  until 

'1947*  / ,:  '  ■  .  - 

¥e  will,  though,  have  plenty  of  fruits 
and  vegetables  from  which  to'chobsei 

,  In  fact,  the  ; largest  harvest  of  de-^.. 
c i du.ous  fruit s  evex  r^ cprde d  was  . , , " ' 
practically  . comply tecL  in  a,ll  comerpial 
areas  diij^ing  October.    This  included 
the  record  crops  of  peaches,  pears 
and  plums  and  hear  record  grape,  cherry 
and  apricot  crops  with  apple  .and  prone 

. production  falling  into  the  average 
group. 


And  on  the  cit'ru^:  sid/e  of  the  ledger, 
we  find  that  indicated  production  of 
0  range  s ,  grape  f  ruit'  and  lemons  f  o  f 
this  fall,  winter  "aiid  next  summer  will 
*'Ve  about  13  percent  above  last  year's 
record,  pushing  citrus  fruit  into  the 
record  class. 
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A  WDHLD^S  SXB  VISW  Of  PEOIXJCTIOIT 

World  food  production  is  upi  According 
to  the  Office  of  foreign  Agricultural 
Selations,  production  in  1946-47  will 
"be  about  7  percent  larger  than  the  pre- 
vious year's  low  output,  and  na^  slightly 
exceed  the  prewar  average,    The  nost 
pronounced  increases  have  occurred  in 
areas  devastated  "by  v/ar  as  well  aCB  in 
those  stricken  by  drought  last  year. 
The  production  level  in  such  areas 
nevertheless  is  still  far  "below  average. 
This  means  that  the  need  for  food  import 
into  these  areas  will  continue  to  "be 
urgent • 

A  number  of  factors  are  stimulating 
the  demand  for  food  imports.    S'ood  stocks 
are  low  both  in  exporting  and  inporting 
countries.    In  addition  every  country 
wants  to  increase  stocks  sufficiently 
.'to  meet  day  to  day  distribution  problems. 
Many  countries  want  to  increase  rations 
which  have  boon  too  lev;.  Purchasing 
po\fer  is  higli  in  numerous  countries 
where  the  v;ar  did  not  curtail  production 
activities  and  as  a  consequence  the  peo- 
ple are  demanding  more  food  and  a  better 
diet  than  they  ever  had  before,  .And, 
we  can*t  igiiore  the  fact  that  there  has 
been  b.  7  percent  increase  in  population. 

The  greatest  increases  in  food  production 
during  the  current  year  compared  with 
1945-46  have  been  in  southern  and  western 
iJuropo  and  iTorth  Africa.    Crop  prospects 
are  also  bettor  in  many  Par  Sastem 
countries,  particularly  India,  the 
Philippines  and  Japan,  Unfavorable 
weather  has  dimmed  production  prospects 
in  the  United  Kingdom,  2}ire,  Humania, 
Korea  and  ilanchuria^    In  relation  to 
pre-war  yeaxs,  the  United  States  and 
Canada  made  the  greatest  contribution 
to  world  food  production  by  maintaining 
the  high  level  of  output  of  war  years. 
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CHBCKIN&  OH  CSAimSHRiaS 

Here  in  the  ^iTest,  we  will  have  an 
adequate  supply  of  cranberries  for 
Thanksgiving  dinners  but  according 
to  the  latest  reports  the  price  will 
bo  rather  hi^.    The  two  states  in 
this  area  that  contribute  these  bright 
red  berries  to  the  Thanksgiving  menu 
are  Washington  and  Oregon  which  are 
producing  7.6  percent  of  the  total 
U.S.  crop  this  year. 

The  Indians  appreciated  these  crimson 
berries  long  before  the  Hew  England 
settlers  arrived.    In  fact,  it*s  said 
that  they  showed  the  newcomers  how 
to  find  and  use  them,    ilow  the  home- 
makers  of  this  country  have  gone  much 
further  by  using  cranberries  with 
meats,  in  beverages,  puddings t  and 
pies. 

The  origin  of  the  name  is  rather  intei^ 
esting.    Cranberry  is  a  simplified 
spelling  of  craneberry,  so  called  be- 
cause the  opening  bud  with  its  long 
stem,  short  calyx  and  tube  of  extending 
petals  resembles  the  neclc,  head  and 
bill  of  cranes.    It  belongs  to  the 
heath  family  whicih  includes  such 
ornamental  shrubs  as  rhododendrons, 
laurels,  azaleas,  and  the  trailing 
arbutus.    But,  the  cranberry  bush 
isn't  luiov/n  for  its  attractiveness 
but  for  the  tart  berries  it  produces. 

Cranberry  culture  is  highly  special- 
ized and  the  processes  required  to 
bring  the  cranberries  into  bearing 
make  them  one  of  the  most  expensive 
fruit  crops.    In  addition  to  the 
proper  soil,  a  v/ater  system  adeq.uate 
for  drainage  and  flooding  is  necessary^ 
This  flooding  is  required  to  protect 
the  plants  from  frosts  in  early  spring 
and  late  fall,  from  severe  freezing 
weather  in  v/inter,  and  from  insect 
posts  in  June.    It  takes  about  5  years 
for  a  bog  to  become  a  full  producer. 
By  this  time,  the  ground  should  bo 
covered  v;ith  a  thick  matting  of  vines* 
The  berries  are  either  piclced  by  hand, 
gathered  v;ith  scoops,  or  ral:od  care- 
fully from  the  top  of  flooded  bogs, 
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Horo^s  good  nows^    'T'hGre  will  "be  plenty 
of  turkoy  foj*  our  Thanksgiving  dinnor 
this  year  ^  prino  quality  too.  Accord- 
ing to  all  indications  tho  prico  will 
bo  right  also*    Right  now  tho  narkot  is 
a  "bit  unsottlod  tut  duo  to  tho  incrcaso 
in  sux:)ply  of  rod  no  at,  poultry  prices 
havG  droi^pcd  natorially  and  v;hon  wo  go 
to  "buy  that  goldon  turkoy  it  should  cost 
us  loss  th£?Ji  at  any  tino  in  the  last 
three  yerjrs^ 

Tho  dealers  will  "be  "buying  nornally  too 
for  the  first  tine  in  three  yoa^s^ 
]}ariri£  the  woTi  restrictions  we^re  placed 
on  tho  sale  of  turkoys  in  order  to  sup~ 
ply  tho  nen  and  wonen  of  the  services 
with  plenty  of  this  traditional  Thanks- 
giving fov/1^    Those  restrictions  v/ere 
lifted  aoout  a  week  "before  tho  holiday 
and  as  a  consequence  there  was  a  scrai-iblc 
to  get  tujrkoy  at  the  last  ninute.  But 
i'hla  year^  the  snail  governnent  donand 
was  t alien  care  of  early  and  restrictions 
of  "buying  yrcre  not  necessjary, 

We  have  rai  uiiusually  large  supply  of 
heavy  birds  this  yea;*  weighing  twenty-r 
two  pounds  c>nd  over,    Of  courts?,  chose 
are  too  "big  for  the  average  hone  "but 
are  ideal  v;hcn  sp^-it^    Many  deal-ers  not 
only  split  tho  large  "bird^  for  the  uge 
of  snail  faLiilies  "but  also  sell  -Ij^en 
cut  up^    If  you  want  a  drw-)stick  for 
each  nenbor  of  the  faiaily,  it^s  possi'blQ 
to  purcliaso  just  that^ 

There  is  a  lot  to  "bo  said  in  favor  of 
"buying  these  large  "birds  if  you  are 
going  to  hr.ve  a  large  nun"ber  at  your 
table  for  the  Thanksgiving  festivities. 
There'll  "be  plenty  for  second  helpings 
and  those  good  leftovers .too,    |f  you 
are  looking  for  a  good  "buy,  the  large 
"bird  is  oxoellont  too^    Ae  a  genoral 


rule,  the  price  clianges  at  18  pounds 
and  goes  down  a  few  cents  a  pound  so 
you  will  got  no re  actual  neat  for  your 
noncy.    In  addition,  a  good  fat  bird, 
heavy  weight,  will  dress  off  loss  than 
the  nore  scrawny  nenbers  of  the  fanily^ 
T/'e  ni^it  conpare  turkey  with  beef  for 
tho  nonent,    A  good  1400  pound  steer 
will  contain  60  percent  edible  neat 
while  an  overworked  dairy  cow  will 
dress  to  30  to  40  percent  edible  ncat^ 
In  the  case  of  turkey,  your  loss  on 
dressing  is  15  to  SO^^witJi  the,. lo war 
figure  applicable  to  the  large  heavy 
bird. 

Today  wo  can  also  buy  eviscerated  birds 
all  ready  to  go  into  the  ovon|  at 
eight  to  ten  cents  nore  per  pouad,i 
But  as  a  usual  thing,  we  buy  what  is 
called  iicw  York  Dressed  which  sinply 
ncans  they  have  been  killed  and  picked 
and  that  is  all^    Wo  pay  ^'or  tho  head, 
wings,  feet  and  entrails^  Consequently 
wo  canH  brag  that  wo  ate  20  pounds  of 
turkey  ^op  Thanlcsgiving  dinner^  The 
total  of  edible  neat  v/ould  run  closer 
to  16y 

As  an  interesting  sideljLight  to  tho 
turkoy  narkot  this  year^  there  are 
alnost  .j^o^»000  pounds  of  turj^ey  waiting 
to  go  to  Hawaii |>    If  the  strike  isnH 
over  soon,  thqre  will  be  little  turkey 
other  than  what  goes  by  Clipper*  And 
as  long  as  vje  are  discussing  sending 
food  by  Clipper,  an  interesting  item 
is  tho  fact  that  Honolulu  has  been 
receiving  eggs  via  Clipper  since  tho 
beginning  of  the  strike  but  the  cost 
of  shipping  alone  is  one  dollar  a 
dozon^    The  people  in  the  Islands  are 
paying  in  the  neighborhood  of  two 
dollars  a  do^qn  for  their  breakfast 
oggg» 
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PEOU  PSAilTPTS  TO  CHICE31T  EaATEBlES 

The  four  USH^i  Eegional  Be  search  Labor- 
atories are  v/orking  to  develop  or 
prove  synthetic  fibers  these  days* 
These  fibers  arenH  intended  to  replace 
natural  fibers  but  the  belief  is  that 
these  synthetics  nay  have  qualities 
that  vdll  inprove  the  natural  fibers 
when  the  two  are  nixed. 

Down  South,  a  new  fiber  called  Sarelon 
has  been  developed  fron  peanut  protein. 
This  has  a  light  cream  color  and  a 
texture  that  resenbles  both  silk  and 
wool.    In  fr.ct  it  resenbles  wool  to 
sone  extent  in  its  he  at -insulating  and 
moisture  absorbing  properties.    In  ad- 
dition it  vdll  dye  well  and  shrinks 
only  slightly/. 

Up  llorth,  corn  protein  is  being  used 
for  a  product  called  zein.  Indications 
are  that  it  will  be  suitable  for  blend- 
ing \iith  wool  for  knitting  yams  and 
woven  fabrics.    In  appearance  it  is 
creamy  colored  with  a  dr5^  strength 
almost  ecaial  to  wool*    ind  it  takes  less 
time  to  spin  and  finish  these  zein  fibers 
than  is  the  case  with  other  protein 
fibers. 

Out  'Jest,  chicken  feathers  are  being 
tested.    These  are  composed  largely  of 
a  fibrous  protein  called  keratin.  The 
same  is  true  of  wool,  hair,  hoofs  and 
horns.    The  chief  v/eakness  of  the 
feather  fiber  that  has  begn  produced 
is  its  lov;  v/ot  strength.  Sxporimenta^ 
tion  has  aJ.so  proved  tha.t  chicken  feather 
keratin  con  be  used  in  malting  excellent 
plastics.    It  v/ould  be,  shall  we  say, 
a  feather  in  our  caps  if  this  fiber 
could  be  perfected  as  nov;  chicken  feathers 
are  v;aste  loro ducts  and  are  available 
in  quantity. 

Back  Sast,  casein  fiber  is  being  improved, 
Thare  is  nothing  new  about  this  but  the 
laboratories  are  developing  a  continuous- 
process  for  the  manufacture  of  casein 


bristles  to  substitute  for  imported 
hog  bristles  used  in  brashes.  This 
yields  a  imifom  and  economical 
producli. 
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Perhaps  you  didn*t  knov;  that  in  1945, 
29  percent  of  the  nuts  we  consumed 
in  this  country  v/ere  imported.  How- 
ever, cashews  didn't  figure  in  that 
percentage  too  much  as  these  were  war 
casualties.    Before  the  wa-r,  India 
used  to  send  in  some  16^500  tons  of 
these  nuts  but  that  supply  v;as  prac- 
tically cut  off  after  1941» 

JTut  importers  then  looked  around  for 
another  source  of  supply  for  these 
favorite  nuts  and  pointed  the  finger 
at  Brazil,  the  original  hone  of  the 
cashew  tree.    Last  year,  Brazil  shippe 
364  tons  to  this  country  ond  by  April 
of  this  year,  384  tons  had  arrived, 
with  more  expected,    Bconomists  in 
foreign  agriculture,  hov/evor,  expect 
this  industry  to  develop  slov/ly  there 
as  la.bor  is  more  expensive  in  Brazil 
than  in  India  and  3ra,zilian  workers 
and  traders  as  i^t  are  inexperienced 
in  grading,  sorting,  and  preparing 
the  cashews.    I^hat's  more,  the  natives 
have  been  in  the  habit  of  eating  the 
pear-shaped  fruit  and  throwing  av;ay 
the  nut  that  hangs  from  it.    And  that* 
a  habit  that  must  be  broken  by 
education  of  these  sane  natives*  . 

Before  the  cashews  are  shipped,  they 
are  graded,  sorted  and  shelled.  It 
isnH  until  they  roach  this  country 
that  they  are  roasted  and  sa2ted# 
And,  Bjs  you  no  doubt  ha.ve  read*  in 
order  to  be  edible,  these  nuts  must 
bo  roasted  to  remove  the  caustic  oil 
l^resent  in  the  kernels. 


A  Service 

For  Food  Sditors  of  1/estern  Dailies 


San  Francisco,  California, 
iTovem"ber  22,  .1945  '  ; 


PmiPKIlT  PIE  v/ITH  IG-IIPP5ID  CRdliUvI 


The  delicious  finale  of  many  Thanksgiv- 
ing menus  this  year  will  "be  pumpkin  pie 
"topped  \.'ith  whipped  cream.    The  lifting 
of  the  food  order  v/hich  "banned  the  sel- 
ling of  cream  v;ith  a  "butterfat  content 
in  excess  of  19  percent  came  just  in 
time  for  this  year's  festivities,  l/hip- 
ping  cream  lie  came  availa'cle  again  on 
ilovemlDer  20, 

Perhaps- this  v/ould  "be  a  good  time,  too, 
to  talk  alDout  canned  pumpkin.    V/e  take 
this  item  more  or  less  for  granted  when 
really  a  lot  of  care  is  taken  so  that 
v;e  caji  "buy  a  product  that  is  desirahle 
for  pumpkin  pies. 

In  the  first  place,  the  pumpkins  must 
"be  allov/ed  to  ripen  in  the  field.  If 
picked  v;hen  green,  the  finished  product 
will  have  a  greenish  color.    Squash  is 
often  used  v.dth  the  pumpkin  as  these 
two  vegota"bles  are  closely  related  and 
yield  a"bout  the  same  general  type  of 
product 


After  the  pumpkins  reach  the  cannery,  , 
they  are  soaked  in  lul^ewarm  v/at.er  t p '  * 
looseh  the  dirt  and  then  scru'bhed  until 
fairly  clean,    A  final  rinsing  removes 
the  last  trace  of  earth  that  naturally 
clings  to  this^  yogotahle, , ..Slicing 
machines  then" cut  the  ]pumpkins  into 
pieces.    The  .seeds  are  removed  "by.  turn-.., 
"bling  the'  pieces  over  a  screen,'  Imr  • 
perfect  parts  are  removed  and  the  pumjp- 
kin  is  then  steamed  until  tender* 
Following  this  cooking,  any  extra  con-  . 
donsed  steam  or  pumpkin  juice  is  pressed 
out  to  mal^e  the  product  a  desirable 
consistency  for  pies.    The  pulping 
process  comes  next  when  the  p)umpkin 
moat  is  pressed  through  a  sieve  removing 
the  skin  and  any  remaining  seeds.  The 
pulp  is  then  heated  and  goes  into  the 
cans  for  the  final  processing. 

The  finished  product  is  graded  according 
t'o  consistency,  color,  fineness  or 
coarseness  of  texture,  and  flavor* 
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U.S.  DEPARTMENT  OF  AGRICULTURE 

Information  Service,  Production  and  Marketing  Administration,  821  Market  Street 

Hoom  509,  San  Francisco  3,  California 


CSUSEL3SS  BUTTSE 

Tho  substitution  of  rof rigorat ion  for 
churning  in  a  stroaralinod  not  hod  of 
"buttor  production  was  illustrated  with 
models  and  cliarts  at  a  recent  convention 
and  cquiionent  show  in  Atlantic  City, 

According  to  reports  tho  process  starts- 
with  whole  Liillv  or  riiocned  or  si^roet  ere  an 
and  v/inds  up  with  packaged  "butter  in  one 
steady  chain  of  operations,  Hechaiiical 
churn  agitation  is  left  out  of  the  pic- 
ture entirely,    Cooling  the  niUi  or 
ere  an  suddenly''  to  a  noderato  degree 
causes  tho  cnulsified  nixture  to  cluster, 
crystallize  and  solidify  into  granules 
just  as  churning  does.    Then  those  solid 
fat  particles  are  v/orkod  into  larger 
ones  r:.id  finally  into  a  nass  of  "butt  erf  at 
and  noistijiro  to  which  salt  and  color  nay 
"be  added.    It  is  a  continuous  forward 
process  nid  hunaia  hands  do  not  touch 
the  product  fron  nill^  to  "butter  carton^ 

An  expcrinental  plrn.t  at  Danville, 
Illinois,  has  dcnonstratcd  this  method 
successfully  during  the  past  yorx, 
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BAISIII  R3STEIC7I0iTS 

One  of  the  food  orders  still  in  effect 
is  \'!F0  16  v/liich  controls  the  use  of 
raisins.    This  provides  that  raisins  or 
Zajite  currpjits  nay' not  be  converted 
into  alcohol,  "brriidy,  wine  syrup,  paste, 
non~food  products,  or  non~food  "by—products. 

According  to  industry  estimates  received 
by  tho  U,S,  Department  ef  Agriculture, 
raisin  production  in  this  co-ontry  vdll 
be  the  smcJlesi  since  1940,     In  terns 
of  tons,  the' 200,000  tons  indicated 
produo-tion'  for  this  year  doosnH  compare 
too  favorably  with  the  average  for  tho 
years  1935-44-  of  251,150  tons  annually. 


Consequently,  it  is  important  that 
this  year's  supply  be  used  as  food 
only  so  that  honemsliers  will  have 
enough  for  those  mincemeat  pies, 
raisin  cookies,  pjid  bread  puddings, 
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DEIi^IlI&  AiTD  SATIITG  LIILK 

•'The  fact  thr.t  people  liavc  money  does 
not  guarantee  that  they  will  buy  the 
dairy  products  necessary  for  a  good 
diet,    Ive  loiov/,  for  example,  that  the 
top  income  brackets  —  frnilies  v/ith 
incomes  over  $5,000- — cons\zie  only 
three-fourths  as  much  miU^  as  they 
need,"    This  was  a  statement  m.ade  by 
Secretary  of  Agriculture  Anderson  in 
a  recent  talk  before  the  ilation^JL  ,  V 
Cooperative  Hillc  Producers  Federation, 
He  went  fuxther  rnd  stated,  "As  we  move 
down  tho  economic  ladder,  millc  con-, 
srnnpticn  decreases.    The  lowest  incQno 
groups  —  those  with  incomes  of  less 
than  $500  a  year  r->-  consume  only  about 
one-fourth  as  much  mill:  as  they  need," 

We  all  loiow  that  nutritional  studios 
show  that  children  should  have  the. 
equivalent  of  3  to  4  cups  of  milk- 
daily  while  adults  require  2  or  more 
cups.    According  to  the  revised  edition 
of  the  ilational  Pood  Guide  issued  by 
the  Bureau  of  Human  iJutrition  end.  Hone 
Scononics,  the  following  foods  may  be 
substituted;. for  1  cup  of  milk  on  the 
basis  of  ; calcium  jcontont :  Cheddcjr 
.  t  ype  *.cliee  se ,  1  ouaice ; _  ere rxi  t ype  cliee  se , 
4  ounces;  co-ttage  clieese,  12  ounces; 
ice  .creara,  2  to  3  large  dips.  The 
youjigsters  should  like  the  id<3a  that 
a  doublcr-decker  ice  cream  cone  is  a 
good  substitute  for  one  glass  of  milk, 
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GHAHET-  TUBK3Y  FOR  KOLLDAI  FilSTIVITIdlS. 


Thanksgiving,  Christmas  and  Hew  Year's 
foliov;  one  aiiother  in  quick  succession 
at  this  time  of  year  and  wo  g^vQ  tharQ<:s, 
emulate  the  Christmas  spirit,  and  figur- 
atively ring  out  the  old  and  ring  in  the 
new  v;ith  parties  and  family  dinner s-« 
More  often  than  not,  turkey  will  l)e  serv- 
ed at  these  gatherings  as  it  is  a  general 
favorite  with  young  and  old  alike.  And 
so  a  discussion  of  U.S.  graded  tujrkeys 
might  not  "be  amiss  at  this  season  of  the 
year,  even  though  you  usually  may  rely 
on  your  dealer^ s  judgment  when  it  comes 
to  choosing  the  proper  "bird  to  grace 
your  table. 

More  and  more  turkeys,  as  well  as  other 
kinds  of  poultry,  are  "being  graded  liy 
Federal  inspectors  these  days.    The  grade 
is  indicated  in  two  ways.    The  turkey  majy 
have  a  pallor  wing  tag  a."bout  the  size  of 
a  silver  dollar  attached  through  the 
flesh  v.t  the  tip  of  the  wing  showing 
the  grade;  or,  the  "box  in  which  the 
turkeys  axe  padded  will  carry  this  in- 
formation.   Usually  they  try  to  pack 
from  90  to  100  pounds  of  turkey  in  each 
box       4  or  5  toms,  or  8  to  10  hens. 
All  of  those  must  meet  specifications 
for  the  some  grade,  class  and  color. 

In  the  turkey  grading  manuals  you  v/ill 
find  Federal  grades  listed  as  U.S.  AA, 
A,  B  and  C,    Commercially  there  is  no  • 
such  thing  as  U,S.  grade  AA.    The  only 
time  you  v/ill  ever  sec  this  type  of  "bird 
is  at      special  oxliihit  or  display.  -O'o 
quality  on  the  market  is  U.S.  G-rade  A. 
So  that  you  v;ill  know  what  the  grader 
looks  for,  horo  are  the  equality  specifi- 
cations for  U.S.  G-rade  A; 

Uell-floshod  "breast  -  in  other  words 
there  should  "be  plenty  of  h roast  moat. 
¥ell  covered  v;ith  fat  -  this  includes 
the  entire  carcass  a.s  v/ell  as  the  "breast. 
Well  "bled  ~  no  rod  pin  narks  on  brea.st, 
thighs,  or  v/ing  tips,  or  skin  reddened 
from  "blood  clots. 

Well  dressed  -  practically  free  of  pin- 
feathers  especially  on  the  breast;  only 
slight  flesh  or  skin  bruises,  abrasions 
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or  dis colorations  with  breast  practical- 
ly free  of  such  defect Sj-  no  broken 
v/ings  above,  the  wing  tips  or  broken  legs 
properly  removed  or  washed  out  croxo, 
no  torn  skin;  no  so\\m  skin  on  "breast'  - 
or  fleshy  part  of  the  carcass  and  only 
slight  sewn  tears  permitted  on  ba.ek, 

Free  from  deformities  -  breast  bone 
may  be  slightly  out  of  line  but  not 
crooked;  slightly  dented- bi*east'  bono-' 
not  to  exceed  l/4  inch  permitted,  '■ 
Ilust  be  dry  picked  or  semi— sca-lded 

And  here  are  some  odds  and  ends  a.bout 
general  grading  requirements.  All 
feathers,  including .the  neck  feathers 
above  the  head  wrap,  garters  around  the 
knees  and  fan  feathers  on  the^  wing  tips 
must  be  removed.    The  head  i/rap  should 
consist  of  good  quality  wateT  finish 
fiber  or  brown  wa^ced  paper. 

If  -  a  darkened  or  hardened'  area  on  the 
breast  bone.,  usually  caused  by  roosting, 
is  not  ovor  one  inch  in  length  the 
turkey  is  permitted  in  U.S,  G-ra,de  A. 
These  are  called  callouses.    Skin  pig- 
mentation is  permitted  only  on  the  tail 
of  a  U.S.  G-rade  A  bird.    The  skin  has 
a  bluish  green  color,  usually  found 
over  the  tail  and  back,  caused  by  the 
secretion  of  feather  pigment •  under  the 
skin. 

When  an  individual  turkey  is  tagged  to 
indicate  its  U.S.  G-rade,  the  tag  must 
also  state  the  age  —  that  is  v/hether 
the  bird  is  "young"  or  "old."    In  order 
to  be  considered  "yo'ung, "  the  turkey 
is  usually  less  than  one  yea.r  old,  soft 
meated,  and  with  a  flexible  breast  bone. 
Last  week  v/e  mentioned  briefly  the 
eviscerated  turkeys  that  are  appearing 
more  rnd  more  frequently  in  the  markets. 
In  fact  the  demand  for  G-overnnent  graded 
eviscerated  birds  is  gro\iring  all  the 
time.    These,  of  course,  are  drawn  and 
ready  for  the  oven,  with  each  bird  in- 
dividually wrappd  in  cellophane.  All 
have  been  inspected  for  wholesomcness 
and  carry  a  seal  v;hich  states  this  fact 
plus  the  plant  number.    If  graded  by 
Federal  inspectors,  it  will  also  carry 
this  information  on  the  cellophane  cover, 
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IIDO^S  FOOD  MAY  3J  HTSPjIC'TSD 

Tho  U,S.  DGpartnont  of  Agricultujro  has 
rjinomicod  that  Fodoral  insx:;Gction  is 
now  availa"blG  to  XDackors  of  connGd  food 
for  dogs,  cats  orA  othor  no  at  Gating 
aninrls,    This  insi^Gction  will  include 
suporvision  ovor  sanitaxy  conditions  in 
tho  plant,  tho  ingrodionts  that  go  into 
tho  can,  accurate  lalDoling  and  various 
other  stops  of  proparation.    This  applies 
to  "cruiiiGd  wot  food"  as  distinguished 
fron  dry  food  sucli  as  dog  "biscuits. 

So  in  the  future  Fido  tho  imp  and  Ta^bitha 
the  cat  nay  have  Federally  inspected  food. 
To  obtain  C-ovemnent  certification  the 
product  nust  "bo  a  "nomal  naintenanco 
food"  containing  the  xoropor  anounts  of 
protein,  c:^J.ciun,  phosphorus  md  thiai-iin. 
At  least  30  percent  of  the  product  nust 
Td g  ne  at  c  r  ne at  by~pr  oduct .    Ye  ge t  a ole  s , 
grains,  or  substancos  derived  fron  then 
nust  "be  of  good  quality,  sou:id  clean. 
As  evidence •  of  U.S.  approval,  products 
that  nect  all  official  requirenents  aro 
to  "be  narked  with  an  inspection  and 
certification  stanp  inthe  fern  of  a 
koystono  —  a  design  prepared  GSVDCcially 
for  the  purpose. 

The  nniufacturo  of  canned  dog  and  cat 
food  constitutes  a  large  industry  now  and 
that  nokcs  it  desirable  to  have  unifom 
and  dopendablc  -standards.  Consequently 
,  if  the  pr,ckers  request  this  inspection 
service  end  are  willing  to  pay  for  it, 
Fido^s  crnned  food  nay  carry  the  "key- 
stone" end  you  will  know  that  ycu  will 
bo  giving  your  pet  good  clean  food  that  is 
nutritious. 


GOOD  FISKIiTG-  IiT  C^TS 

There  v;ill  be  less  fish  canned  this 
year  than  anticipated  last  July  but 
that  doesn't  nean  that  consuners  will 
have  less.    In  fact,  civilians  have 
been  allocated  15  percent  norc  this 
year  than  last,    ilaturally  nilitary 
requirenents  have  been  reduced  as 
well  as  allocations  to  foreign  clain- 
ants.    This  neans  that  even  though 
the  pack  is  snaller,  honenakers  will 
find  nore  canned  fish  on  grocer's 
she Ive s  •    That '  s  go o d  ne  v/s  oven 
though  there  won't  be  a.s  nuch  as 
before  tho  war. 

The  reason  th^.t  there  will  be  less 
canned  fish  this  yeax  is  because  of 
the  low  salnon  and  pilchaTd  catches, 
\h    Iniov/  pilchards  as  "California 
sardims"  a:id  as  you  laiow  the  fisher- 
nen  couldn't  locate  the  laJ"gG  schools 
of  this  fish. 

The  United  Eingdon  and  tho  Philippines 
vdll  receive  the  bulli  of  cur  export 
shipnents  although  snaJ.1  axiounts  v/ill 
bo  sent  to  othor  countries.  Tho 
total  exports  will  be  50  nillion 
pounds  less  than  last  ycox^    tJlicn  vro 
consider  that  the  nilitary  ajad'Waj? 
service  a.gencics  will  receive  only--- 
6  nillion  po^onds  this  year  a^s  against 
51  nillion  pounds .  last  year,  v/e  can 
readily  see  why  nore  canned  fish  •■ 
will  stay  hone.    In  fact,  v/e  v/ill 
have  473  nillion  pounds  to  turn  into 
fish  loaves,  souffles,  scaJLlops  and 
sandwiclies. 
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A  SorvicG 


Tor  Food  Sditors  of  I'/ostorn  Dr.ilios'H^^^*^ 


Sgii  Prancisco,  Calif ornie. 
ITovonlDGr  29,  1946 


LOOKIITC-  ABjIAD 

T/c  don't  nood  a  crystal  "ball  to  find 
out  what  the  food  supply  v;ill  oc  for 
tho  no;:t  fov;  months.  The  Bureau  of 
Agricultural  3cononics  has  indicated 
that  v.dth  tho  oxcopticn  of  sugc^x,  fats 
and  thoir  products,  supplies  of  food 
will  "be  relatively  large. 

Here  in  "brief  is  the  v^ay  the  situation 
looks; 

'/e'll  have  sonev/hat  less  chicken, 
Gg;;s,  ""Duttcr  raid  other  fats,  dried 
prmies  a^id  raisins  pJ.so  less  fluid 
nill!:,    For  1945,  the  United  States 
will  average  alDcut  4-30  i^ounds  of 
flujid  rdlh  rXid  creani  per  capita 
coziparcd  with  433  pounds  in  '45. 

We'll  have  larger  cj-iounts  of  cheese, 
ovaported  nilk,  canned  and  frozen 
f  rui t ,  apple  s ,  c i  t  r us  f  ru i  t  g  ,  c r 
"berrijs,  grapes,  c.^jined  and  frozen 
vegota'bles,  potatoes,  dried  nilk, 
corn  food  products  and  canned  fish. 

As  far  as  other  foods  are  concernod, 
have  about  the  sme  as  in  tho 
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RIl'&H'G-  "2'^  SCHOOL  B3LL 

Schools  for  ?cderal-State  egg  graders 
will  Tdc  held  all  over  the  comitry  early 
in  DeconDcr  although  in  nost  cases' 
actual  dates  have  not  yet  he  en  r^uiounccd. 
Here  in  the  West  this  instruction  will 
"bo  given  in  Arizona,  Montcr.a,  Oregon 
and  Washington  plus  two  schools  to  l3C 
held  in  California.    Classes  v;ill  last 
for  throe  days  and  graduates  vdll  ho 
eligihlc  to  qualify  as  licensed  graders. 

In  order  to  "do  a"blo  to  designate  the 
qpcality  of  eggs  quickly  paid  correctly, 
egg  graders  nust  he  well  trained,  ^hey 
nust  receive  conprohensive  education 
on  what  constitutes  AA  quality  or  lower 
rjid  must  also  he  kept  up-to-date  on  any 
revisions  nadc  on  standards.    Such  a 
revision  of  strjidards  goes  into  effect 
on  DecerfDer  1  v/horever  Tedoral  C-overnncnt 
grading  is  done.     In  addition,  right 
new,  there  is  a  shortage  of  licensed 
egg  graders  as  only  a  very  fev/  were 
trained  dviring  the  war.    So  school  hells 
will  ring  again  for  prospective  graders 
as  well  as  those  with  years  of  e::pGrioncc 
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GOOD  POOD  IIT  SiLAlLSH  PACKAaiJS 

Some  of  the  "best  things  in  life  come 
in  small  packages  •«  diamond  earrings, 
silver  "bracelets  and  sparkling  dinner 
rings.    The  largest  item  isn't  neces- 
sarily the  "best,    For  some  reason, 
though,  we  search  aror^aid  for  the  biggest 
grapefruit,  the  heaviest  melon  and  the 
largest  eggs.     Sometimes  we  are  dis- 
appointed in  our  selections  when  it 
comes  right  dov/n  to  actual  value,  V/eWe 
paid  too  much  for  value  received. 

As  a  case  in  T)oint,  let's  discuss  eggs. 
Right  nov;,  prices  on  Ic-rge  eggs  are 
going  up  along  with  the  cost  of  living. 
This  is  due  to  its  iDeing  the  season  of 
low  production.    The  experienced  hens 
that  lay  those  .egc>s  that  bulge  in  the 
cartons  are  t^Jcing  a  slight  vacation 
while  they  get  some  new  clothes  of  the 
feather  variety.    But  not  so  the  young 
and  inexperienced  pullets  who  are  just 
starting  to  lay,    lo'r  the  next  fev;  v;eeks 
v/e  v/ill  see  an  increc.sing  number  of  small 
pullet  e.ggs  on  the  market , 

Paul  C,  Adams,  "./estorn  Pioprosent at ive  of 
the  Poultry  Branch  of  the  Production  and 
Marketing  Administration,  points  out  that 
these  pullet  eggs  are  good  buys,-    G-o  no  ral- 
ly speaking,  the  prices  of  pullet  eggs 
are  lov/or  in  ]proportion  to  the  food, quan- 
tity represented,    llr,  Admas  presents  it 
in  this  way:    Largo  eggs  weigh  an  average 
of  24  ounces  a  dozen;  small  pullet  eggs 
weigh  approximately  13  ounces.  That 
means  that  pullet  eggs  have  al>out  three- 
fourths  as  much  "egg  meat"  per  dozen 
as  the  large  eggs.    Doing  a  little  arith- 
metic, if  the  price  per  dozon  on  ]pullet 
eggs  is  less  than  three-quarters  of  the 
price  of  large  eggs,  the  homoma:;or  has  a 
bargedn  in  small  eggs.    If  the  price  is 
exactly  three-quarters  of  the  price  of 
the  lar^e  she  will  be  nicking  as  good  or 
better  buy  if  she  chooses  iDullct  eggs. 


In  order  to  put  this  marketing  informa- 
tion down  in  usable  form,  here  is  a 
chart  Mr,  Adams  has  prepared  for  the 
use  of  the  consumer: 


Tfnen  large  Grade  Small  Grade  A  eggs 
A  eggs  cost:  are  as  good  or 

better  buy  if 
priced  at : 


65 

48 

66 

49 

67 

50 

68 

51 

69 

51 

70 

52 

71 

53 

72 

54 

73 

54 

74 

55 

75 

•  55 

76 

■  57 

77 

57 

78 

■  58 

79 

59 

80 

60 

81 

60 

82 

61 

83 

,  62 

84 

63 

85 

63 
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In  those  days  when  a  report  card  was 
either  cause  for  rejoicing  or  for  unhappy 
nutterin^s  against  the  teacher,  grades 
v/ere  the  criterion  on  v/hothor  v/e  v;ore 
star  pupils  or  just  a  neiio  on  the  lower 
part  of  the  grade  curve .    Sggs  also  have 
report  crzds,  if  we  wai^t  to  look  at  it 
that  v/ay,  in  -the  form  of  stamps  on  the 
carton  v;hich  indicate  the  gi'ade  they  have 
oeon  given,  for  quality* 

Federal-State  inspectors  decide  \vhcther 
eggs  shall  "bo  graded  as  AA,  A,  S  or  C 
:nuch  as  v;a*usod-to  receive  similar  marks 
for  deportment.    These  are  colled  stand- 
ards of  qurlity.    In  fact,  the  term  ' 
''grade"  docs  not  even  appear  in  the  new 
specifications  sot-up  as  of  DecemDer  1» 
Most  %f  the  changes  are  miEor;  the  main 
purpose  of  the  revision  was  to  simT)lify 
and  cl?a^ify  specifications.  Rememhor, 
too,  that  these  exo  minimum  requirements 
on  a  national  "basis.    Individual  States, 
packers  or  shippers  may  ado'pt  higher  or 
mare  rigid  quality  ster^dards* 

The  condition  of  the  white  is  most  import- 
ant as  it  determines  the  condition  of 
the  yolk  in  most  cases.    If  the  white 


isn't  firm,  the  yolk  v;ill  appear  off- 
center  when  the  egg  is  twirled  "before 
the  candling  light  or  it  may  look  flat 
or  enlarged.    The  condition  of  the  white 
v/ill  also  affect  the  outline  of  the  yolk 
In  the  top  quality  eggs,  the  yol^  out- 
line should  "be  indistinct  and  ?uppea.r  to 
"blond  into  the  surrounding  v/hitc  -as  the 
egg  is  twirled* - 

The  size  of  the  egg  malces  no  difference 
as  to  quclity.    Pullet  eggs  may  "be  AA 
Q,uali_ty  or  G  depending  on  the  way  they 
meet  specifications.    3ggs  are'  classi- 
fied as  jua"bo,  ^5:^tra  large,-  ItO'gG ,  •Eiedi-- 
um  or  small  depending  on.  the  v.-eight  per 
dozen,  •        •     .  ^ 

Knov/ing  the  quality  of  :the  eggs-  we  "bUy 
v/ill  ena"ble  us  .  to  suit  the  egg  for  the 
purpose.    Por  instance,  ""J.S,  AA  quality 
are  tops  for  taole  use;  U#S,  A  arc  very 
satisfactory  for  ."boiling,  poaching  or  . 
frying;.. U«S,  B  -may  "be  used  on  thD;.ta.blo; 
"but  pro"baoly  are  at  their  oest  for  cook- 
ing rjid  "baking;  and  U.S.  C  should  only 
"be .  used  as  prxt  of  the  ingredients  in;., 
cakes,  cookies  .or  meat  loaves*  •  ' 


CHART  Oil  PJVIS3D  SP^CIPICATIOiTS 


yhite 


AcL  Q^-iality       A  Q,uality 


B  Qiuality 


C  Q,uality 


Practically     Practically     May  "bo  slight-  May  "be  abnormal 

Shell/     normal  normal         ly  alDnormal  . 

.(Shells  must  "be  clean  and  "onbroken  in  all  quality  standards  listed) 


Air  .     1/Q^  or  loss  2/8"  or  less  3/8"  or  less  in       May  "be  over  3/8"  in-depth 

Cell      in  depth  ■  in  depth.  Prac-  dopth.  May  show       May  he  free  or  eu"b"bly 

Practically  fically  rog^xLar  navomcnt  not  over 
-       regular  3/8" »  May  "bo  free 

:   '    -  •       .  •  ■  if  not  over  -2/8"  • 


Pirm 


May  "be  reasohhly    May  he  sli^tly         May  "be  weak  and  v/atery 
firm   ■  weak  Small  "blood  clots  allov/c 

("vJliites  must  "be  clear  in  all  quality  standards  listed)  -  ' 


I'fell  centered       May  "be  fairly    May  "be  off  center 
Outline  slightly  well  centered    Outline  may  "be  v/ell 
"To Ik     defined,    Pree      Outline  may  "be    defined.    May  "be 
from  defects         fairly  v/ell  de-  slightly  enlarged 

fined,    Practir*  and  flattened, 
cally  free  from  Definite  "but  not 
defects  serious  defects 


May  "be  off  center 
Outline  may  "be  plainl 
visi"ble.  May  he  enlar 
ed  6c  flattened.  May 
show  clearly  visihle- 
germ  development  "but 
no  "blood.    May  shov/ 
•ther  serious  dofectr. 


COCKBOOK  GASIUG 


■■■  SUC-AR  SmiMARY 


.Goiiar ally., cpo ailing  tli3  list  of  plentiful 
.foods  lor.DGCGi.i'bcr  v;ill  include  thd 
,'foll-ot;;ing:. .  potatoes,  onions,  apples, 
poars,  dried, peaches,  canned  citrus 
gu.?:;(Si?-s  :nid  fresh  and  frozen  fish  v/ith 
'..ti5<2.:e::Goption  of  shell  fish.  Talcing 
■ishem-one  oi'  ciic  and  \.dth  a  f ax'oritb 
cook  "book  lor  a  guide let', s  see  how 
the J  ccn  ce  included' in  our  no nus." 

.Potatoea-.-  cream  soup^  salad  (hot  oroold)* 
liakod,  stuffed,  au  gratin,  scalloped, 
stuffed,  mashed,  oven  or*  pan  fried,  "boilecL 

Onions  ~  creci.i  or  jrehch  .style  soup, 
fondue,  stuffed,   souffle,  scalloped, 
fried,  au  gratin,  creamed,  salad,  aiid 
for  seasoning,  of  course,  ..... 

Apples,. -^sauco ,  .bcdr.ed,  st^iffed  c-^Jid  TDrked, 
Bxov.rn  prncr'kes,  nuxxins,  seailopj'- 

pie  (dojp.dislii  tv/o  ci-ust ,  Trench),    ^  ■• 
apiDle sauce  ,crkc,.  dujnijlings,^  v/nij),.  pan-^- 
dov/dj?",  short  cpkc,  stru5.el 

Pears  -  'aokcd,  salad,  nintcd,  pii , 
poaolicd  in  sjTTup  .rjid  .rolled  in  cornilriies, 
cooked  vath  pineapple,  cinnanoii  red  .hots-, 
o  r  angp  in  arn  r J.  ado 

Tried  Po aches  -  pie,  Bavaric?n 'crooi:-!,  ice  • 
crcrjn,  nut'Droad,  .mufiins,'  vhip,^_Brovjn_  , 
Betty,  upsido'-down,  salad  (gqlat  in  ■'or  • 
with  cottage  cheese.)-,  coffee  cai:e,  crfie  - 
filling,  cookies,  t'orto  "  " 

Canned  citrus  .iuicc'  -  sherhct ,  pic,- 
Bavarian  crorj.i, .  gelatin -.salad*  crko  - 
filling  or  frosting,  icing  for  hbt^ rolls, 
s al ad  dressing,  doss q rt. .  s auco    „ . 

Fresh  cucl  frozen  fish:>-  fried,  iDiToiled, 
Ijokcd,  plrnked,  steoined  loaf ,  '  chowcLer, 

scallcpedy  cocktr;il,  salad,'  crke-s,  

crjar.ved,  au  gratin 
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?hc  people  In  this  count r7  vro.uld  like 
to  'have  acout  one  hundred-poimds  of 
sugar  per  po'rson  annually.  ;  But,  sup- 
plies just  won't  stiie-tdi  to  that  extent, 
■^hose  plat e&  ■of'  fudge- and -crJies  v/ith 
thiclc  icing'will  gust  have  to  "bo  .for- 
gotten, inasnuch  as  approximately 
so vent y~t wo -pounds  per  person  is  all 
we  can  cixpect  this^/ear.  Prospects 
for  slightly  more  hy  April  194-7  ore 
good,  'out  unlimited  supplies  will  not 
"be  availalDle^  for  mmy  months ♦ 

We  hear  a- lot-  alDout  the  sugar' "beets  rjid 
sugar-  Cc-^hc  grov.'n  in  .this- country,.  l)ut 
it  may  svTjrprise.  you  t-o.-.leam  tha,t,-  our 
production  of  thu so  t v;o  crop's  t,alxG s 
care  of  less  than  o.ne-third/of  ouj?: 
distribution,  •  And  the  weather  ds  no^ 
•  respecter  of  the  American  sv/eet  tooth* 
A  few  wQoks'.ago  a-" severe-  snow  storm 
hit  some  of  the  v:e stern  areas  that 
'6xc-ell  in  growing  sugar  "beets,  Tenta- 
'tive  ostimxates  now  .pl.r.ce  the  propr."blc 
loss  of  sugar  in  these  snovz-af flictcd 
states  at  aoout  100,000  tons  of  refined 
sugar  from  .the  hrxvcst  whicii  .v/ill-  "be 
al:out  complete d-ty  the. end  of  the  ycax. 

¥c  have  to  mrJie  up  the  other  two-thirds 
■  of  our  su.gar  consumption  Toy  importing 
.thi.s.  comi-iodity,  ,  A  fact  vzliich  hasnH 
"been  realize.d  "by -rAciiny 'is' that  the; 
U.nit-od  States  is  now^rnd  has  for  mrny 
yc ar s  ■•  Id e e n -  a  net  im-vorter  ■  of  "slx^&v  and 
not '.'a  net  exxDorter;    As  a' resell  t  v/e 
have  to-,  look  f.pr  the,  hulk  of  ovir'  sugar 
elsewhere... from  the  Philippines,  Java,- 
Pticrt  0  Ei coi "  Hawaii ,  Virgin  *  ISlrJids 
'riid,  C:uha*    Cuba  has  ■become  knov.ii'as 
the*  "world  sugra-  howl, "  "but  even  in- 
creased product  ion '.the  re  cciinot  offset 
losses  suffered  in  other  parts  of  the 
.  .v/orld-. 
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